
 
FAO Assistant Deputy Chief Jaret Ames 
 
MV Oriana - USPH Inspection and Corrective Action 
 
I  refer  to  the recent inspection of our vessel Oriana on 5th March 
2001, and  have  now received the formal copy of the Vessel 
Sanitation Inspection Report.  The  ship has now, responded with an 
updated Corrective Action Statement dealing  with  the deficiencies 
detailed in the inspection report following this inspection; a copy 
of which is enclosed for your attention. 
 
Yours sincerely 
Mel Skipp 
Environmental Health Co-ordinator 
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Ship M.v Oriana                       Inspection Type  : Full USPH Inspection ( Honolulu)                             
Date of Inspection 5 th March 2001 
Item 
No 

Ref 
No 

Description Corrective Action Responsible 
     HOD 

Action 
Complete 

1 6* Potable Water –  
Distribution analyser chart 
measure from 0.0 to 100. 
Charts shall have a range of 
0.0. to 5.0 
 

Charts now supplied with a 
range of 0.0. to 5.0 
New chart paper requested by 
SEO 06.03.01 

Technical 
Southampton 

 

2 41*  Child Activity Center – A child 
size toilet seat cover was needed 
for the rest room in this area 

Child size toilet seat cover 
now sourced and ordered  
 

Ents Product 
Mgr – Hotel 
Services & 
Entertainment 

 

3 40*  Integrated Pest Management 
– Although a written plan was 
in place, it did not mention 
that the plan would be 
evaluated for its effectiveness 
every 2 years or when ever 
there is a significant change in 
the vessel  

Amendment required to 
current Fleet Regulations and 
an updated IPM manual to be 
supplied to the ship. Will 
include an evaluation format, 
to ensure this is carried out in 
accordance with VSP 
requirements.    

Environmental 
Health Co-
ordinator &         
PCLA 

 

      
  Comments    
 * The ship was in excellent 

compliance with USP 
operations manual 2000 

Donald S. Ackerman 
Mike Hanika 

  

 * The Sanitation levels of food 
preparation and service areas 
where excellent 

   

 
 


